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BUTTER AND MARGARINE

[CH.

Ill]

acids in the sample in terms of N/io alkali. It is most con-
veniently-determined by Leffman and Beam's modification
with glycerol-soda solution; this method has a great advantage
over the older and more tedious alcoholic method.
'Solutions required: Glycerol-soda solution. Weigh out 100
grams of sodium hydroxide; dissolve it in 100 c.c. of distilled
water and allow the solution to stand until clear.
Measure out 20 c.c. of the clear solution and 100 c.c. of pure
glycerine; mix the two; keep the mixture in a capped bottle
fitted with a rubber bung.
Sulphuric acid solution containing 20 c.c. of concentrated
sulphuric acid in 100 c.c.
N/io sodium hydroxide solution.
The process. Weigh out into a 300 c.c. Jena flask, 5 grams of
the clear butter fat; add 20 c.c. of the glycerol-soda solution;
carefully heat the flask over a Bunsen burner; the mixture
may froth considerably at first, but this ceases as soon as all
the water has been driven off; the heating is continued until
the mixture becomes clear, when complete saponification will
have taken place; 135 c.c. of hot water are now carefully added
at first drop by drop, the flask being shaken to avoid frothing;
the soap formed dissolves in the water, and, as soon as the
solution is complete, sulphuric acid solution is added till just
acid, and a few pieces of pumice to prevent bumping; the flask
is then connected to a special condenser and heated with a
naked flame until no c.c. have been distilled; this operation
should occupy about 30 minutes. The distillate is well mixed
and filtered through a dry filter paper; 100 c.c. of the filtrate
are placed in a conical flask; two or three drops of phenol
phthalein solution are added, and then N/ro sodium hydroxide
run in from a burette until a permanent pink colour is ob-
tained; the number of c.c. of N/io sodium hydroxide solution
used multiplied by i-i gives the Reichert-Wolhiy number.
Genuine butter fat should not give a Reichert-Wollny num-
ber of less than 24; the Reichert-Wollny number of margarine
is from 0-5 to i; and of cocoanut oil from 7 to 8.
The Shrewsbury and Knapp number (A nalyst, 1910, vol.
xxxv, p. 385), The Reichert-Wollny process is not capable of
detecting small quantities of cocoanut oil; and Shrewsbury